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PRESIDENT’S MESSAGE 


A total of 179 people, which included 12 takeouts, were served at our last function held 
on October 11,2008 at the Watsonville Woman's Club. Thanks to all who attended this 
fabulous dinner. Peter Kovacich and his crew put together a feast of plenty. Many 
thanks to the helpers: Nina Maiulich on reservations, Helen Markovich Ukestad and 
Norma Hansen on raffle tickets, Agnes Gospodnetic Mifsud on drink tickets, decorations 
and cake serving, Barbara Gospodnetich Rudisill on cake serving, Susan Gospodnetich 
Keller and Michelle Keller on calling raffle numbers. More thanks to the busy 
bartenders- John Vodanovich and Mike Mifsud. 

SEASON’S GREETINGS TO EVERYONE! 

STEVE BELICK 


S.A.C.O. 


OFFICERS 




Cretan Bozic 


PRESIDENT ~ STEVE BELICK - 477-7523 
VICE-PRESIDENT ~ PETER KOVACICH - 724-0071 
TREASURER - JO FRANICH-PUHERA - 724-8930 
RECORDING SECRETARY ~ LINDA WATHEN-ESPEJO - 724-2892 
FINANCIAL/CORRESPONDING SECRETARY - NINA MATULICH - 724-7971 




To everyone from the SACO officers & Kalifomski editors 


WISHING EVERYONE HOLIDAY HAPPINESS AND 
THE BEST IN THE COMING NEW YEAR!!! 


REMINDER 


YOUR S.A.C.O. .ANNUAL DUES ARE NOW DUE (JAN. 2009) 

SINGLE - $12.00 FAMILY ~ $18.00 


PLEASE MAKE CHECK PAYABLE TO S.A.C.O. and MAIL TO: 



S.A.C.O. 

c/o 535 McKenzie avenue 
WATSONVILLE, CA 95076 


THANK YOU! 


i>vim na zpmlji mir, vpspljg. 

peaee and Jog to all on earth. 


















CALENDAR 


COMING EVENTS 


2009 


APRIL 18,2009 ~ Saturday ~ Rack of Lamb 
JULY 12,2009 ~ Sunday — BBQ Corralitos Padre Park 
OCTOBER 10, 2009 •- Saturday ~ Dinner 
DECEMBER 12, 2009 - Saturday ~ Christmas Dinner 



IN MEMORIUM 


JOHN IVELICH 

78 years - October 26, 2008 - Fallbrook. CA 

Husband ot' Shirley 

Father of Jayieen, Jim and James 

Brother of Anthony and James, Nina Caldwei! and Madeline 

GEORGIA IVELICH O'HOPPE 

61 years ~ November 1,2008 ~ Watsonville, CA 

Wife of Stan O'Hoppe 

Sister of Maryann Kristich and Jone Pierce 

ISABELLE SECONDO 



84 years ~ November 17. 2008 ~ Watsonville. CA 
Cousin of Lucy Zivnovich, Nancy Copriviza & David Stolich 


WELCOME NEW S.A.C.G. MEMBER! 

Pat & Diann Kane ~ Watsonville, CA. 


$ 





DISCOVERING THE CLAY COURTS OF CROATIA 


East Bay-based JR Tennis Tours recently returned from a tennis- filled journey to Croatia, 
where Lhe group visited the coastal cities of Split, Dubrovnik and Gradac and the Islands 
of Hvar, Korchuia and Brae. "The sites were very cool' 1 , said tour chief Jim Rukeia. 

"We visited medieval tovvns. wailed cities, wonderful beaches and even a chapel built in 
the year 45. English is spoken throughout the country. The group consisted of players 
ages S to 82, which they had an opportunity to compete against some of Croatia’s top 



juniors. 


Submined bv - Annamarie Pavlovich Duuger 



A court with a view in Kordnilav Croatia. 




















Saturday, Oct. 11,2008 Dinner 


I 




Norma Hansen 
Andy Radonich 
S.A.C.O. 

Alice Bankhead 
Thelma Dorey 
Marguerite Bloom 
Frances Davis 
Charlotte Strazicich Car 
John Alaga 
John Vodanovich 
Mary Pilo 
Catherine Dabo 
Greg Gospodnetich 


Janey Leonard ich 
S.A.C.O. 

Nina Matulich 
Ann Vulich Cernokus 
Jo Franich Puhera 
Mary Lipanovich 
Christina Garcia-Justus 
Madeline Previsich Fiorilla 
Cathy Pekoch Moresco 
Ted Nizenkoff 
Peter Harris 
Tomi Antunovich 




PRIZES 


Ann Matiasevich Soldo 
Jacqueline Zadravec 
Betty Kesovia Bobeda 
Ann Banovac Moresco (strawberries) 
Steve Belick 
Frances Matulich Osorio 
Christina Garcia-Justus 
Susan Gospodnetich Keller 
Ann Lukrich Dobler 
Bob Leonardich 
Jan Skillicom 
Peter Harris 


DESSERTS 


Jacqueline Zadravec 
Cheri Cernokus 
Margaret Matulich Wagner 
Karen Belick 
Judy Eiskamp 
Slaviea Kusanovich Zalac 
Susan Gospodnetich Keller 
Sharon Alaga 
Kayalina Hernandez 
Helen Marinovich Ukestad 
Gary Gospodnetich 





From left to right at 
serving line on Sat. ~ 10/11/2008 
Mary Pilo, Cathy Pekoch Moresco, 
Bob Leonardich and Janey Leonardich 
at the Woman’s Club. 


TO ALL WHO HAVE FURNISHED THE DESSERTS & PRIZES ~ HVALA PUNO! 

NINA MATULICH 















CROATIAN CHRISTMAS RECIPES 


OKRUGLI VRSAK (Fruit Loaf Cake) 


1 VScups Butter 
1 pound Confectioners’ sugar 
6 eggs 

1/8 teaspoon salt 
1 teaspoon Vanilla 


1 teaspoon Almond flavor 
1 Lemon - peel grated 
4 cups flour 

1 teaspoon Baking powder 
Raisins, nuts or a fruit mix(l/2 cup) 


Cream butter and sugar; add eggs, one at a time, and beat well. Add all the 
flavorings and salt. Add flour and baking powder which you have mixed 
together, one cup at a time. Mix only long enough to make it creamy. 

Sprinkle a little flour on raisins or fruit mix if you add them. Add nuts(l/2 cup) 
Bake in tube pan or loaf pan for 1 hour and 15-25 minutes, or until done, at 


325* F. 


WALNUT BALLS (Bombice od oraha) 

1 cup and 3 1/3 Tablespoons Choclate (ground) 

3 A cup and l Tablespoon sugar 
1 % cup and 1 Tablespoon walnuts (ground) 

1 egg white 

Mix in a bowl. Take by spoonfuls and roll into ball, shape with your hands. Press 
candied fruit in center of each (cherries, oranges, etc.) and dip into melted sugar. Roll 
into walnuts or chocolate. (Melt about 3 to 4 tablespoons of sugar in a little warm water. 
Bring to a boil and cook a few minutes. When lukewarm, dip balls into mixture.) Let dry 





HAZELNUT COOKIES (Kolaci od LjeShjaka) 


Assortment of Croatiai 
Christmas sweets 


Beat the eggs in a bowl until light. Add the sugar and continue beating. Add the vanilla, 
brandy, & crumbs. Mix well. Fold in the ground nuts carefully but thoroughly. Preheat 
oven to 300* F. Shape a teaspoon of dough into a small ball. Place half of a hazelnut on 
each ball. If desired, the dough may be pressed flat. Bake at 300*F oven for 20 minutes, 
or until lightly browned. 


3 eggs 
!4 cups sugar 

1 teaspoon vanilla extract 

2 Tablespoons brandy 


1 tablespoon zwieback crumbs or bread crumbs 

2 cups ground hazelnuts (filberts) 

Vz cup hazelnuts, halved 


Croatian Advent Wreath 












For two weeks in July, Saint Francis Central Coast Catholic High School Senior 
Megan House participated in the 2008 European Global Challenge Volleyball 
Tournament in Pula, Croatia. Megan was one of ten players selected from Northern 
California to represent the United States in this tournament, which featured club and 
Junior National teams from Croatia, Italy, Romania, Slovenia, Russia, Holland, and 
Austria. In addition to having the very unique opportunity to play volleyball at the 
international level as a high school player, she was privileged to spend five days in 
beautiful Pula, especially enjoying the Coliseum and the beach! Her time also included 
touring time in Munich, Germany; Salzburg, Austria; and Pordenone and Venice, 

Italy. She would like to thank SACO for their incredible generosity in making this trip a 
reality for her and for giving her a chance to see Croati vs beauty first hand! 


The architecture and the amazingly rich history across Europe were stunning. I came 

I home with over 1,200 pictures (thank goodness for digital cameras!) because 

I I couldn't help snapping every building we passed because they were all so beautiful and 
individual. The Coliseum in Pula was especially humbling, so much so that we went 
twice. After a day trip to the Coliseum, we returned for a midnight movie at there. At one 
point I looked up at the perfectly clear night sky and the thousands of stars. It was 

(gorgeous, but more acutely, I was also overwhelmed by the thought that thousands 
of years before, people had been in this place, with this building and under these 
| stars. It was a moment I doubt I will ever forget. 

Again, I'd like to thank all of you with my whole heart for making » 

Jthis trip possible for me and for giving so very generously. If you'd like to | i ’ P 
rind out more about my trip, there are more pictures journal entries written 
(by my teammates and myself while on the trip are available at 
jwww.bringitusa.com/gc08/ or at http://www.ncva.com/page.aspx?id=675 
also have tons of pictures and stories left to share, so don't hesitate to 
|ask! Thank you all so much!. With sincere gratitude, 





















Dear Bracani: 



Happy Holidays! 



For the past few years I have been conducting a survey of the Croatian and Serb immigrants to the 
Pajaro Valley. The main purpose is to gather enough information so that descendants and historians in 
the future will be able to find the church records in the old country in order to draw up a family tree, 
write a short history of a particular family, etc. 1 am also copying old photographs of these 
immigrants. This type of information gets lost over the years. It has already been lost in many local 
families, through fires, negligence or simply (for example) by giving out old photos to siblings and 
cousins and not keeping copies. I know of families in Watsonville today who do not know the village 
where their immigrant ancestors were bom. Two hundred years from now the only place this 
information will be available to many people will be in the various archives and Jibraries in which this 
collection has been reposited. 


I am collecting the individual's name, father’s name, mother's name, birthday and home village, or as 
much of this information as is possible. This information is necessary to pinpoint the right person in 
the old church records. Prior to Y/WTI vital records (birth/marriage/death) were kept only by the local 
churches, not by the government. 



For Konavle and the immediate regions around Dubrovnik (Primorje, Zupa and Peljesac) I've had no 
problem because the information has already been collected by Dr. Nenad Vekaric and Niko 
Kapetanid, and they are willing to share their data with me. However, the island of Brae is another 
matter. To gather information on the Bracani who immigrated to the Pajaro Valley it is necessary that 
someone go there and do the research in person. And so I intend to be on Brae during much of the 
month of May 2009.! am drawing up a list of the immigrants to iock for in the old church cooks. To 
make sure your ancestors are on this list, please write to me or call. Also, I am looking for contacts on 
Brad —priests, cousins who can put me in touch with the right people, places to stay, etc. And if you 
would like to join me, help me, or jest have coffee somewhere on Brad in May. let ms know. I leave 
here on March l for Dubrovnik. Please contact me before then. B«r: you can always reach me through 
my email address. 

Tom Ninkovich 
Slavic History Project 
629 Main St,rfi i5 
Watsonville, CA 95076 
831/247-4456 

tom@croatia-ln-english.com 
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